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.The subjoined communication, appearing after the com-
pletion of the MS. of the book, and belonging to a date
subsequent to the period intended to be covered, is neverthe-
less included by reason of its exceptional importance and
special bearing on the constitutional problem above discussed.
The Action of Hydrogen Bromine on Carbohydrates.1
H. J. H. FENTON and MILDRED GOSTLING (J. Chem. Soc.,
1901, 361).
The authors have shown in a previous communication
(Trans., 1898, 73, 554) that certain classes of carbohydrates
when acted upon at the ordinary temperature with dry
hydrogen bromide in ethereal solution give an intense and
beautiful purple colour.2 It was further shown (Trans., 1899,
75, 423) that this purple substance, when neutralised with
sodium carbonate and extracted with ether, yields golden-
yellow prisms of w-brommethylfurfural,
CH:C'CH2Br
6
CH: C-CHO
This reaction is produced by laevulose, sorbose, cane sugar,
and inulin, an intense colour being given within an hour or
two. Dextrose, maltose, milk sugar, galactose, and the poly-
hydric alcohols give, if anything, only insignificant colours,
and these only after long standing. The authors therefore
suggested that the reaction might be employed as a means of
1  The original paper is reproduced with slight alterations.
2  This purple colour would appear to be due to a highly dissociable
compound of oj-brommethylrurfural with hydrogen bromide.     The al-
dehyde gives yellow or colourless solutions in various solvents, which are
turned purple by a sufficient excess of hydrogen bromide.   Dilution, oir
addition of water, at once discharges